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Abstract: Premna microphylla leaves were wildly existed in éinba Mountain with high pectin content and low degree of esterification. In

order to make full use of Premna microphylla leaves, the effects of different solvents-pH, extraction temperature and ultrasonic power on the

yield of pectin extraction were investigated. Response surface methodology was employed to optimize the pectin extraction conditions from

Premna microphylla leaves.

fractionally precipitates with et

mathematical model was established according to Box-Behnken central composite design. Besides, the

concentration of 30% and 50% respectively were produced from the optimized extraction products, and

50% fractionally precipitates were in accordance with the requirement of QB 2484-2000 and their typical characteristics were also shown by

infrared spectrum.
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Fig.3 Effect of ultrasonic power on the pectin extraction yield
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Table 2 Experimental design and results of RSM analysis

A& ESZ | 4
Kep 5 \ .

pH(A) IR (B) R EHEQC) FEE FRala
1 -1 -1 0 18.98 18.76
2 1 -1 0 15.99 23
3 -1 1 0 8.69
4 1 1 0
5 -1 0 -1 ' ﬂ8.57 .
6 1 0 1 71591 / 1530
7 -1 0 1 19.18 19.79
8 1 0 1 16.60 16.76
9 0 -1 AL 18.52 18.90
10 0 1 -1 \ 17.84 18.23
11 0 -1 % 1 20.89 20.50
12 0 1 1 19.86 19.48
13 0 0 0 23.17 22.95
14 0 0 22.89 22.95
15 0 0 2234 22.95
16 0 0 22.99 22.95
17 0 0 23.35 22.95

3 RRGRMNERERNHEST

Table 3 Analysis of variance for response surface quadratic model

AW H F& p it FEs
9 13.65 43.40 <0.0001 ok
1 18.88 60.02 0.0001 ok
1 1.41 4.50 0.0716
1 4.05 12.88 0.0089 ok
AB 0.29 1 0.29 0.93 0.3679
AC 0.00172 1 0.00172 0.00548 0.9431
BC 0.03 1 0.03 0.094 0.7683
A? 60.68 1 60.68 192.95 <0.0001 ok
B? 18.25 1 18.25 58.02 0.0001 ok
C? 10.61 1 10.61 33.75 0.0007 ok
KE 22 7 0.31
KIVR 1.62 3 0.54 3.68 0.1202
HiRE 0.59 4 0.15
EEF 125.05 16
ARK FH(R) 0.9824 B AR A (Rag?) 0.9598
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E: *ERRE, p<0.05; EFMEE, p<00l.
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Table 4 The appearances and physicochemical properties of
pectin in Premna microphylla leaves
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Fig.5 FT-IR spectra of pectin in Premna microphylla leaves
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